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Pear and Walnut Salad Shanghainese Tossed Gluten Thai Crispy Prawn Cakes
Tortilla Chips, Aged Balsamic Vinegar Black Fungus, Board Beans Sweet Chili Sauce
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Cream of Porcini Mushroom Soup Beef Borscht Soup Chinese Soup of the Day

E ﬁ MAIN

) #8 Bz 3% & MEAT AND POULTRY

& 5= [ Al B & N & i F N & F HANBEZITMERE

BIR, %7 ZThE,KFNHZL Z 1%
Grilled US Flank Steak Beef Bolognese Flatbread Pizza Chicken and Brie Cheese Panini
Fries, Beef Jus Arugula, Mozzarella Cheese Fries
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Wok-fried Iberico Pork and Chilies Taiwanese Braised Minced Soy Pork Fried Jumbo Chicken Drumstick
with Steamed Rice and Egg with Steamed Rice with Steamed Rice
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Trio of Carrot, Orange Butter Sauce
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Chestnut Soymilk Mont Blanc Mango Sago Pudding Seasonal Fruits with Lime Sorbet
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Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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